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Single  family  eligible  for  canner? 
Kerosene  for  canning  on  extra  stove? 
Care  with  wartime  rubber  rings? 
How  smooth  a  bulged  kettle? 
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The  mailbag  is  open  again  today.     And  more  letters  wil 
housewives  are  waiting  here  for  answers  from  the  U.S.  Depar 

First,  here  are  a  couple  of  questions  about  questions- 
tions  that  have  come  in  as  a  result  of  last  week's  questions""about  wartime 
canning  regulations.  > 

One  letter  here  says:  "Am  I  to  understand  that  community  canning  groups 
are  the  only  ones  who  have  a  chance  of  getting  on  the  eligible  list  for  new 
pressure  canners  this  year?     I  have  been  hoping  to  buy  a  canner  and  think  that 
my  family  deserves  one.     I  have  a  large  family  to  can  for  and  a  very  large 
Victory  Garden.     I  would  use  a  canner  not  only  to  put  up  vegetables  in  season, 
as  community  groups  do,  but  also  to  can  home-raised  meat  and  poultry  in  the  fall 
and  early  winter.     And  I  have  already  promised  the  use  of  our  canner  to  several 
neighbors  who  can  not  afford  to  buy  one  this  year.     So  our  canner  would  be  in 
almost  constant  use  not  only  during  the  summer  but  later  in  the  season  as  well." 

Government  officials  say  no  regulation  specifies  that  community  groups  are 
to  have  preference  over  families  in  the  allotment  of  pressure  canners.  Many 
more  people  will  want  to  buy  canners  than  the  supply  of  canners  will  allow.  So 
the  Government  plan  is  to  place  each  canner  where  it  will  be  most  useful — that 
is,  where  it  will  put  up  the  most  food.    Any  family  like  yours  with  a  large  . 
garden. . .much  canning  to  do. ..and  willingness  to  share  with  neighbors  should 
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certainly  get  on  the  eligible  list  for  buying  a  canner.     Your  farm  rationing 
committee  has  the  final  say,  and  you  can  explain  all  this  to  your  committee 
when  you  apply. 

Here  is  the  second  letter  about  canning  regulations:  "Please  explain  the 
rule  about  getting  kerosene  oil  for  canning  at  home  on  an  oil  stove.  Will  the 
ration  board  allow  oil  to  anyone  who  wants  to  can  on  an  oil-stove  this  summer?" 

At  present  kerosene  oil  is  very  scarce  in  all  the  States  "-here  fuel  oil 
is  rationed.     So  at  present  ration  boards  are  allowing  extra  oil  for  canning  to 
those  people  with  no  other  stove  to  use  for  canning — that  is,   those  people  now 
getting  oil  for  cooking.     However,  this  rule  about  oil  may  be  adjusted  later  as 
needs  and  supplies  change.     All  these  wartime  regulations  are  subject  to  change, 
you  know. 

Now  for  the  third  letter.     It  says:   11 1  have  always  tested  rubber  rings  for 
canning  by  stretching  them  to  see  if  they  have  enough  'give'   to  snap  back  into 
their  original  shape  and  not  break  or  tear.     Is  this  the  right  test  for  the  new 
wartime  rubber  rings?" 

No.     Better  not  test  wartime  rubber  rings  by  stretching.     They  are  mostly 
made  from  reclaimed  rubber,  so  are  less  elastic  than  pre-war  rings.     Put  them 
on  carefully,  following  the  manufacturer's  directions,  and  stretch  as  little  as 
possible.     Generally  speaking,   it  is  not  wise  to  use  a  rubber  ring  over  again. 

Uow  from  wartime  canning  questions,  let's  turn  to  one  question  about  war- 
time repairs  in  the  kitchen.     Here  is  a  letter  that  says;   "Several  of  my  alumi- 
num-pans are  so  bent  or  bulged  on  the  bottom  that  they  won't  stand  steady  on  the 
stove.     This  is. not  only  a  nuisance  but  it  wastes  heat  and  sometimes  keeps  food 

from  cooking  evenly.     Is  there  any  way  I  can  straighten  the  bottom  of  these 
pans  to  make  them  smooth  and  steady  again?" 

Here  is  one  simple  way  to  smooth  out  the  bent  bottom  of  a,  pan.     Use  two 
smooth  sturdy  blocks  of  wood,  one  of  them  small  enough  to  fit  inside  the  pan. 
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Heat  the  "blocks  of  wood  and  also  the  bottom  of  the  pan»     Then  turn  the  hot  pan 
upside  down  over  one  of  the  hot  blocks  and  put  the  other  hot  "block  directly- 
over  it  on  the  pan.     Now  tap  the  block  with  a  hammer.     Repeat  the  process  until 
the  entire  bottom  is  smooth  again. 

Sometimes  you  can  smooth  out  a  very  slight  bulge  with  a  wooden  hammer  if 
you  heat  the  bottom  of  the  pan  first.     But  never  use  a  metal  hammer  on  a  pan  or 
kettle.     It  may  make  a  bad  dent,  or  worse — make  a  hole  in  the  pan. 

To  prevent  these  bulges  in  metal  kitchenware  avoid  sudden  changes  in 
temperature.     For  example,  don't  pour  water,  especially  cold  water,  into  a  hot, 
frying  pan.     And  don't  set  an  empty  pan  on  the  high  heat  of  the  stove.     Heat  a 
pan  gradually — or  heat  it  with  water  or  moist  food  inside.    You  have  to  be 
particularly  careful  with  the  lighter-grade  kitchenware  since  that  bends  and 
bulges  most  easily.     One  other  point:  Don't  knock  kitchenware  around  in  the 
sink, . , . in  the  cupboard. .. or  in  use.     All  pans  and  kettles  are  too  valuable 
these  days  to  damage  by  rough  treatment. 

That's  all  the  questions  for  today.     More  coming  up  on  Thursday. 
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